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 Pemakaian sedotan plastik sekali pakai di Indonesia mencapai angka 
93.244.847 batang per hari. Permasalahan pencemaran lingkungan akibat 
limbah plastik dapat diminimalkan dengan penggunaan edible straw. Bahan 
dasar yang digunakan adalah terigu protein tinggi karena memiliki 
keistimewaan mengandung gluten tinggi yang terdiri dari gliadin dan glutenin. 
Edible straw pada penelitian pendahuluan memiliki kelemahan yaitu mudah 
patah sehingga diperlukan bahan tambahan kelompok hidrokoloid diantaranya 
yaitu kombinasi kappa karagenan dan tepung konjak. Kombinasi dari kappa 
karagenan dan tepung konjak menghasilkan sinergitas pembentukkan gel yang 
lebih kuat dibandingkan penggunaan kappa karagenan atau tepung konjak saja. 
Tujuan dari penelitian ini adalah untuk mengetahui pengaruh perbedaan 
proporsi kappa karagenan dan tepung konjak terhadap sifat fisikokimia dan 
organoleptik edible straw berbahan dasar terigu. Penelitian dirancang dengan 
Rancangan Acak Kelompok (RAK) yang terdiri dari satu faktor yaitu proporsi 
kappa karagenan dan tepung konjak yaitu 100:0, 80:20, 60:40, 40:60, 20:80, 
dan 100:0 dengan pengulangan sebanyak empat kali. Pengujian yang 
dilakukan meliputi kadar air, aktivitas air (Aw), daya patah, daya serap air, 
turbiditas, dan organoleptik (warna dan aroma). Data yang diperoleh diuji 
dengan Analysis of Variance (ANOVA) dengan α = 5%, hasil ANOVA yang 
menunjukkan adanya pengaruh nyata antara setiap perlakuan dilanjutkan 
dengan uji Duncan’s Multiple Range Test (DMRT) pada α = 5%. Hasil 
pengujian menunjukkan bahwa proporsi kappa karagenan dan tepung konjak 
berpengaruh terhadap sifat fisikokimia dan organoleptik edible straw berbahan 
dasar terigu. Hasil pengujian nilai kadar air berkisar antara 7,07-8,12%, nilai 
aktivitas air berkisar antara 0,360-0,464, nilai tekstur daya patah berkisar 
antara 14,995029,954 N, nilai daya serap air berkisar antara 0-63,5%, nilai 
turbiditas berkisar antara 77,1-100,1 NTU, nilai organoleptik kesukaan warna 
3,52 (agak suka), dan nilai organoleptik kesukaan aroma 3,47 (agak suka). 
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The use of single-use plastic straws in Indonesia reaches 93,244,847 sticks 
per day. The problem of environmental pollution due to plastic waste can be 
minimized by using the edible straw. Basic ingredients used are high protein 
flour because it contains high gluten which consists of gliadin and glutenin. 
Edible straw in the preliminary study has a weakness, which is easy to break, 
so that additional ingredients are needed for the hydrocolloid group, including 
a combination of kappa carrageenan and konjac flour. This combination 
produces a stronger gel-forming synergy than using kappa carrageenan 
or konjac flour alone. The purpose of this study was to determine the effect of 
differences in the proportion of kappa carrageenan and konjac flour on the 
physicochemical and organoleptic properties of wheat-based edible straw. This 
study was designed with a randomized block design (RBD) consisting of one 
factor, namely the proportion of kappa carrageenan and konjac flour 100: 0, 
80:20, 60:40, 40:60, 20:80, and 100: 0 with four repetitions. Tests carried out 
include moisture content, water activity (Aw), fracture power, water 
absorption, turbidity, and organoleptic (color and aroma). The data obtained 
were tested by Analysis of Variance (ANOVA) with α = 5%, the ANOVA 
results which showed that there was a significant effect between each treatment 
will be followed by Duncan's Multiple Range Test (DMRT) at α = 5%. The 
test results showed that the proportion of kappa carrageenan and konjac flour 
affected the physicochemical and organoleptic properties of flour-based edible 
straw. The results of testing the water content value ranged from 7.07-8.12%, 
the value of water activity ranged from 0.360-0.464, the texture value for 
fracture strength ranged from 14.995-29.954 N, the water absorption value 
ranged from 0-63.5%, the turbidity value ranged from 77.1-100.1 NTU, 
the organoleptic value for color preference was 3.52 (slightly liked), and 
the organoleptic value for aroma preference was 3.47 (slightly liked). 
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